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CCM-101

WHEREAS :

ORDERED:

ORDERED:

Uity nf Cambridge
Comm. # 2

IN CITY COUNCIL
July 25, 1988

The City Council is in receipt of a petition from Au Bon Pain,
238 Main Street, requesting permission to place on the sidewalk
in front of the premises numbered 238 Main Street twelve (12)
tables and forty-eight (48) chairs for their customers; there-
fore be it

That the City Manager be and hereby is requested to direct

the Commissioner of Public Works to grant a permit to the Au
Bon Pain, under the provisions of Section 17-10 of the

General Ordinances, to place twelve (12) tables and forty-eight
(48) chairs on the sidewalk at the premises numbered 238 Main
Street; and be it further

That said permit is granted for a temporary ninety (90) day
period commencing July 27, 1988 provided that the petitioner
does not occupy more than one-third (1/3) of the sidewalk;
said one-third (1/3) of the sidewalk shall be from the
property line out to the street.

In City Council July 25, 1988.
Adopted by the affirmative vote of eight members.
Attest:- Joseph E. Connarton, City Clerk.

A true copy; | “f""”';’““ll ——
"ﬁj? L. Clbmﬂ,,ﬁta

ATTEST :~

LN ~ -

Joseph E. Connarton
City Clerk.



Catnbridge,.... July 12, R 1958

To the Honorable, the City Council of the
City of Cambridge:

Thé undersigned respectfully pray

Au Bon Pain is requesting permission to allow outdoor seating at our Kendall Square
location at 238 Main Street. This outdoor cafe will consist of 12 tables and 48
chairs using 260 square feet of space and only being utilized between April 15 and
October 15. No ?1cbholic beverages are sold at this location; our menu consists

of sandwiches, soups, breads, muffins, croissants and coffee (copy of menu attached).
Au Bon Pain will control the maintenance of the cafe by having customer service
representatives pick up throughout the day and having managers supervise this task.

As necessary, on a nightly basis, Au Bon Pain will sweep and wash the sidewalk and

furniture of the cafe.

We believe the sandwich cafe will create a pleasant atmosphere in the Kendall Square
area.. Au Bon Pain has come before the City Council previously and you were gracious
enough to allow us permission for a cafe at our Harvard Square location. We would

expect this cafe, although not similar in size, to be as well received by the

community,



PETITION
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Gourmet Sandwiches

If you want a great sandwich, ours are made
to order. Choose either a fresh baked croissant
or bread. Then ask us to create your favorite
combination. Roast beef with herbed Boursin. Ham
with double-cream brie. Chicken Tarragon. We’'ll add
crisp romaine lettuce, tomato and mayonnaise. If you
like, finish with Grey Poupon mustard. It's your sand-
wich, just the way you like it . . . absolutely delicious.

Chicken Tarragon Salad Boursin Cheese

. Albacore Tuna Salad Swiss Cheese
Ham Ham with Cheese
Smoked Turkey Smoked Turkey with Cheese
Roast Beef Roast Beef with Cheese
Brie Cheese New! Grilled Chicken Breast

Hearty Soups

Our hearty soup and freshly baked bread makes
a delicious light meal. And we offer two or three
different soup choices each day such as creamy
cauliflower and cheese or tomato florentine. Served
with a roll and butter, with one of our made-to-order
sandwiches or all by itself, our soup is sure to
satisfy you.

Cauliflower Cheese Vegetarian Vegetable
Cream of Broccoli Vegetable Beef and Barley
Tomato Florentine Seafood Chowder

Split Pea with Ham Soup and Half Sandwich

MuffinWrappes™

We bake muffins that are more than just muffins.
They’re Muffin Wrappes: fresh muffins bundled in
flaky puff pastry. We start with recipes for great
muffins. Banana topped with chopped walnuts.
Blueberry, with more than 25% of the batter whole
berries. Then we wrap the batter in a delicate pastry
crust and bake them fresh each day. Because you
wouldn’t settle for an ordinary muffin.

Banana Walnut Blueberry
Apple Cinnamon

Fresh Baked Croissants

We’re the ones who bake their croissants at least
5 times a day. What could be fresher than that? We
also use the finest ingredients including our own
blend of flours and 100% AA sweet creamery butter.
In fact, we’'re so concerned about quality we top our
croissants with a special egg wash for the best
golden brown color and an extra flaky crust. We even
toast our own almonds. After all, the smallest details
can make a big difference.

Plain Cinnamon Raisin
Chocolate Raspberry Cheese
Spinach and Cheese Sweet Cheese

Apple Vegetable Cheese Omelette
Almond : Western Omelette

Ham and Cheese

Hearth Breads

The finest all-natural breads have become a
tradition with us. And no wonder. We use our own
recipes and our own blend of flours. Our special
ovens rotate the bread for even baking and inject
steam for an extra crispy, crunchy crust. And, of
course, we bake our bread fresh every day. So
whether you choose one of .our traditional white
breads or our rich hearth breads, you know you've
chosen the best.

Four Grain Baguette
Onion Herb Parisienne
Cheese Bread Petit Pain

Hearth Roll

Café Beverages

When it comes to variety, our beverages go on
and on. We start with what has to be the freshest
coffee around. After all, we serve it within 30 minutes
of brewing. Then there are our specialty coffees

like frothy cappucino and café au lait. Plus icy

cold drinks including Orangina from France, a
distinctively different blend of orange and tangerine
juices with a bit of spritz. Whatever beverage you
like, you'll like our selection.

Coffee Soft Drinks
Decaf Orangina
Tea Apple Juice
Café au Lait Iced Teallced Coffee
Cappucino _ Milk
Espresso Freshly Squeezed
- Hot Chocolate Orange Juice

Freezing & Reheating

How to freeze and reheat our croissants. Since
they don’t have any preservatives, our breads and
croissants are best eaten the day you buy them. But
if you'd like to keep them for later, here’s how: To
freeze croissants, wrap in aluminum foil or a heavy
plastic bag and store in your freezer for up to 2
months. To reheat, let the croissants thaw for 30
minutes at room temperature, then place in a 350°
oven for 10-15 minutes. (Spinach and apple
croissants take longer than most; almond croissants
require less time.)

To freeze bread, wrap it in aluminum foil and keep
in the freezer up to a month. To reheat, place the
wrapped frozen bread in a 350° oven for 10 minutes,
then open foil to expose as much crust as possible
and heat for 5 more minutes.
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Ron Shaich
President, Au Bon Pain

Locations

Faneuil Hall Marketplace, Boston, MA = 617-742-8452

Prudential Center, Boston, MA = 617-247-9422

Downtown Crossing, 52 Winter Street, Boston, MA » 617-338-8304
Copley Place, Boston, MA = 617-247-9460

Filene’s Main Store, Washington Street, Boston, MA = 617-338-0824
Filene’s Basement, Washington Street, Boston, MA = 617-357-2285
Park Plaza, Statler Office Building, Boston, MA = 617-338-8948
Logan Airport, Boston, MA = 617-567-8131

. One Financial Center, South Station, Boston, MA - 617-338-8910

Longwood Medical Area, Brookline, MA = 617-566-9423
Burlington Mall, Burlington, MA = 617-272-6660
Holyoke Center, Harvard Square, Cambridge, MA = 617-497-9797
Kendall Square, Cambridge, MA = 617-491-9751

MIT Coop, Cambridge, MA = 617-494-9726

Arsenal Mail, Watertown, MA = 617-924-9540

Cape Cod Mall, Hyannis, MA « 617-778-1933

City Place, Hartford, CT = 203-728-8793

Crystal Mall, Waterford, CT = 203-443-9866

Fox Run Mall, Newington, NH = 603-436-9464

Maine Mall, South Portland, ME = 207-772-9264

' Crossgates Mall, Albany, NY = 518-456-9721

©1987 Au Bon Pain Co., Inc.

Rockefeller Center, New York, NY = 212-974-9645
World Financial Center, New York, NY = 212-766-9844
Riverside Square, Hackensack, NJ = 201-342-9716
Cherry Hill Mall, Cherry Hill, NJ = 609-662-9649

2 Penn Center, Philadelphia, PA = 215-854-9926

841 Chestnut St., Philadelphia, PA = 215-922-8105

Graham Building, 15th & Ranstead St., Philadelphia, PA = 215-567-8539

Commerce Square, Philadelphia, PA=215-564-9705 *
The Gallery, Baltimore, MD = 301-539-9616
1001 Pennsylvania Ave., Washington, D.C. = 202-638-8178

Coming Soon
Kenmore Square, Boston, MA
1615 L St., Washington, D.C.

Please note: Since we are constantly adding to and changing our
menu, some of the items listed here are not available at all our
stores. Prices subject to change. For information, just call our
customer comment line at 617-423-2111 (outside Massachusetts
dial 1-800-551-1224 toll free).

o
au bon pain
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THE FRENCH BAKERY CAFE

Good Food
Served Quickly.
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THE FRENCH BAKERY CAFE

Au Bon Pain Co., Inc.
19 Fid Kennedy Avenue
Boston, MA 02210
(617) 423-2100

July 12, 1988

Mr. Joseph E. Connarton
City Clerk - Room 103
Cambridge City Hall

795 Mass Avenue
Cambridge, MA 02139

Dear Mr. Connarton:

Enclosed is a petition to have the opportunity to come before the City
Council on July 25, 1988. Au Bon Pain is requesting permission to place
an outdoor cafe in front of our Kendall Square store located at 238 Main
Street. I apologize for this being such short notice and would greatly
appreciate your finding time for us on the docket.

Pending your approval, I have a meeting with the Cambridge Licensing
Board, Mr. James McDavitt, on July 26, 1988, to issue Au Bon Pain a
correct operating license for the cafe.

Thank you in advance for your consideration in this matter and if you have
any questions or problems, please feel free to give me a call.

Sincerely,

Louis J. Basile, Jr.
Vice President of Operationsg

LJB/SMG
Enclosure



Comm. from Louis J. Basile, Jr., Vice-Pres. . of
% Operations, Au Bon Pain, requesting permission
to address the Council at this evening's meet-
ing in order to present their petition to place
*san outdoor cafe in front of their Kendall Square
d, store located at 238 Main Street.

h City Council,
July 25, 1988 ﬁ/(/
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